Moisture sorption isotherms of cereals at different temperatures.
In this research, moisture sorption isotherms of wheat (Kink and Lancer) barley, rye, oat and corn were determined at 20, 25, 35, 50 and 70 degrees C. The sorption isotherm curves of all cereal samples showed the characteristics of type II isotherm. This indicated that the adsorption occurred in cereal samples was a multilayer adsorption and cereal samples were of a microcapillary structure. In addition, the adsorption in cereal samples decreased as temperature increased.